The aim of this study was to evaluate the effect of edible coating based on Lepidium sativum 
Introduction
homogenizer (ULTRA-TURRAX, Germany). (Jouki et al., 2013) .
Experiments of various coatings

Color measurment
The color of the coatings was determined by using a Hunter Lab colorimeter (Hunter Lab, Color Flex, USA). The parameters measured are L* (Lightness-Brightness), a* (RednessGreenness) and b* (YellownessBlueness) (Mohebi & Shahbazi 2017) .
Measuring antioxidant activity
The radical scavenging activity of active coatings was determined using the stable After coating process, all of the samples were dried in the oven at 25˚C for 5 h (Khazaei, Esmaiili & Emam Djomeh 2016) . The effect of active coatings on the quality of kept shrimp was studied at 4 ° C for 18 days and appropriate experiments were carried out on all samples at 6 days intervals. 
Experiments of shrimp samples
Microbiological analysis
Chemical analyses pH Measurement
The pH values of the samples were measured using a digital pH-meter (pH-Meter E520, 
Physical analyses
Texture analysis
The textural analysis of shrimp specimens was carried out using a texture analyzer Instron 
Sensory analysis
The sensory attributes of shrimp were performed by eight-members of experienced in 
Results
Color indexes of edible coatings
The results of statistical analysis showed that the L* (lightness-brightness) and b* (yellownessblueness) values of the color of the edible coatings based on L. sativum gum were significantly influenced by the treatments (p<0.05). However, in the a* (redness-greenness) value there was no statistically significant difference between various treatments (p> 0.05) (Table1). 
T3
Coatings with 5% of Carvacrol (T1), 10% of Carvacrol (T2), 15% of Carvacrol (T3). No Carvacrol was used in T0 (Control). L: Intensity of color lightness, a: redness-greenness, b: yellowness-blueness. In each column, similar letters indicate that there is no significant difference between the values at the probability level of .05.
Antioxidant activity of edible coatings
The results of statistical analysis of the data showed that the treatment had a significant effect on the amount of DPPH free radical inhibition of shrimp samples with various Table 2 . 
T3
Coatings with 5% of Carvacrol (T1), 10% of Carvacrol (T2), 15% of Carvacrol (T3). No Carvacrol was used in T0 (Control).
In each column, similar letters indicate that there is no significant difference between the values at the probability level of 5%.
Results of the experiments for shrimp samples
Total bacterial count
The results of statistical analysis showed that the treatments and storage time had a statistically significant effect on bacterial total count in farmed shrimp (p<0.05) ( Table 3) 
T4
Coatings with no Carvacrol but edible coating (T1), 5% of Carvacrol (T2),10% of Carvacrol (T3), 15% of Carvacrol (T4). No Carvacrol or edible coating was used in T0 (Control). In each row or column, respectively similar capital and lowercase letters indicate that there is no significant difference between the values at the probability level of 5%.
Psychrophilic bacterial count
The results of statistical analysis showed that the treatments and storage time had a statistically significant effect on psychrophilic bacterial count in farmed shrimp (p<0.05). As shown in 
T4
pH Measurement
The results of statistical analysis of the data showed that the treatments and storage time had a significant effect on the pH of farmed shrimp (p<0.05). As shown in 
T4
Thiobarbituric Acid Index (TBA)
The results of statistical analysis of the data showed that the treatments and storage time had a statistically significant effect on the TBA index of breeding shrimp (p<0.05). As shown in Table 6 , in the 1st and 18th days of experiments, the highest and lowest number of levels of TBA were related to the control sample and the coated sample with 15% carvacrol, respectively. 
T4
Texture analysis
The results of statistical analysis of the data showed that the treatments did not have a significant effect on the hardness of the shrimp tissue (p>0.05), but the effect of storage time was significant (p<0.05). As shown in Coatings with no Carvacrol but edible coating (T1), 5% of Carvacrol (T2),10% of Carvacrol (T3), 15% of Carvacrol (T4). No Carvacrol or edible coating was used in T0 (Control). In each row or column, respectively similar capital and lowercase letters indicate that there is no significant difference between the values at the probability level of 5%.
Color indexes of shrimp samples
The results of statistical analysis of the data showed that the treatments and storage time had 
Sensory analysis
The results of statistical analysis of the data showed that the treatments and storage time had a statistically significant effect on the overall acceptability scores of farmed shrimp (p<0.05).
The average changes in the overall acceptability rates of of shrimp samples with various edible coatings based on L. sativum gum within the experiment were shown in Table 9 . Coatings with no Carvacrol but edible coating (T1), 5% of Carvacrol (T2),10% of Carvacrol (T3), 15% of Carvacrol (T4). No Carvacrol or edible coating was used in T0 (Control). In each row or column, respectively similar capital and lowercase letters indicate that there is no significant difference between the values at the probability level of 5%. sativum gum within the experiment were shown in Table 10 . Coatings with no Carvacrol but edible coating (T1), 5% of Carvacrol (T2),10% of Carvacrol (T3), 15% of Carvacrol (T4). No Carvacrol or edible coating was used in T0 (Control). In each row or column, respectively similar capital and lowercase letters indicate that there is no significant difference between the values at the probability level of 5%. 
Melanosis phenomenon of shrimp samples
Discussion
Conclusion
The results of present study clearly indicated that the effect of cress seed gum coating 
